As 
SZ STEPHEN’S 2 


UNPROFESSIONAL 
RECIPE BOOK 


BROKE INTERNATIONAL STUDENT EDITION 


“Good food gives me orgasm” 


-- Lin Yen Yu Do not attempt to pronounce 


UNPROFESSIGNAL 
RECIPE BOOK 


Designed and Written by 


STEPHEN 
LIN ent 


Ba stephenyenyu@gmail.com 
El Stephen (Yen Yu) Lin 


stephenyenyu 


copyright © 2023 Stephen Lin 


UNPROFESSIGNAL 
RECIPE BOOK 


Hello quus :) 


This is Stephen's unprofessional Recipe Book — broke international student edition. Why broke, 
you ask? Well, because let's face it, most of us are broke. But don't you worry besties, I'm here to 


teach you how to live the high life on a budget. 
It's all about economising fine dining. 


Let's face it, who needs a Michelin-starred chef when you have a broke international student with 


a recipe book? 


Now, disclaimer: I'm not a chef, nor have I ever claimed to be one. So, if you're looking for 
Michelin star recipes, you're in the wrong place. But think about it, there are people out there who 
spend two thousand pounds on fancy cooking classes. Meanwhile, you have Stephen's 


unprofessional Recipe Book, and that's enough. 
Oh right, don't take the measurements too seriously. Three spoons of salt could mean anything 
from two scoops to five pinches. So, just go with your gut and have some fun. And while you're at 


it, put on some Taylor Swift and let's get cooking. 


Bon appétit! 


Best Regards, "A 
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ALL THE DETAILS YOU NEED RECIPE ONE 


HE TAIWANESE BEEF NOODLES 


E PREPTIME: 15MINS — f COOKING TIME : 70 MINS m SERVINGS:3PEOPLE Gu BUDGET PER SERVING: £5.50 


@ YOUR SHOPPING LIST 


EVERYTHING YOU NEED TO 
MAKE THIS HAPPEN I 


4 can tinned tomatoes 


OO OO OO 4 


= INSTRUCTIONS 


Cut the onions in half, and remove the skins 


a bowl for la 


Heat a pot on medium heat and add some olive oil to it. When it starts 
smokin d in cubed beef along with some salt and pepper. Stir fry 
the b 1 minute 

Add in the white onions, the white part of the g onions and the 


filter bag with spices. Add 150ml of soy 


| PREP | 
2. Cut the green part off the green onion and thinly slice them. Keep it in 

3 

C3 | 


oil and 3 spoons of garlic powder. 


SHOPPING FOR INGREDIENTS 
HAS NEVER BEEN EASIER 


CLEAR AF STEP BY STEP 
INSTRUCTIONS 


IT’S TIME FOR... 


PASTA & 
NOODLES 


“The only beef I’ve had with Stephen was in his soup” 


-- Max Lithman The gluten-free one 


Taiwanese Beef Noodles 


Garlic Prawns and Tomato Rigatoni 


Carbonara Speed Run 


Creamy Mushroom Pasta 


Homemade Mushroom Soup 


RECIPE ONE 


TAIWANESE BEEF NOODLES 


XX PREP TIME : 15MINS COOKING TIME : 70 MINS ane SERVINGS : 3 PEOPLE — 8° BUDGET PER SERVING : £5.50 


Trust me, this is fucking amazing 5 


@ YOUR SHOPPING LIST 


TI 600 grams of beef (cubed) ( Dried noodles (100g per serving) (L] 1 dried cinnamon stick 
C 1 White onion (_) 2-star anise TI 1 tbsp of anise seeds 
C 3 Green onions CJ Ve tbsp of crushed chilli CJ 2 tbsp of peppercorns 
( 1/2 can tinned tomatoes ( 3 tbsp of garlic powder TI Light soy sauce 250mI 
C] White sugar 3tbsp TI sesame oil 3tbsp TI Salt and pepper to taste 


TI Olive oil 3tbsp 


Scan or click HERE to view shopping list 
And shop in your local supermarket 


2> INSTRUCTIONS 


1. Cut the onions in half, and remove the skins. 


a bowl for later. 

3. Put all the spices (1 dried cinnamon stick, 2-star anise, 1 spoon of 
anise seeds, ^ spoon of crushed chilli, 2 spoons of peppercorns, and 
a spoon of sugar) into a filter bag. (Or you can filter out the spices 


afterwards, but a filter bag is recommended) 


1. Heat a pot on medium heat and add some olive oil to it. When it 


starts smoking add in cubed beef along with some salt and pepper. 
Stir fry the beef for 1 minute. 

2. Add in the white onions, the white part of the green onions and the 
filter bag with spices. Add 150ml of soy sauce, drizzle some sesame 


oil and 3 spoons of garlic powder. 


2. Cut the green part off the green onion and thinly slice them. Keep it in 


3. Add in hot water till it covers the whole thing, then let it simmer 


for 70 minutes with a lid on. (For pressure cookers 30 minutes, 


or 4 whistles) 


4. When it reaches the last 10 minutes, take another pot to i 
boil the noodles. Add water and a large pinch of salt. 
When it boils add in the noodles till soft. 


PLATE 1. Place the noodles (Drained) in a large bowl. 


2. Place some beef onto the noodles and gently pour the broth 
over them until it slightly covers them. 


3. Sprinkle some chopped green onions on top for garnish 


WOH... BY THE WAY 


There are several ways to make this dish more interesting, for example, go ahead 


and add an extra two tablespoons of chilli bean sauce to make it extra HOTTT. 


If you like some extra earthy, aromatic kind of smell in your broth, add two black 


cardamoms and a splash of cooking wine for extra taste! 


Eg HMM, | GOTTA SAY... 


This cherished dish, a true symbol of my hometown, Taiwan, fills my heart with joy. Each 
time | savour these chewy noodles bathing in a rich, robust broth, | am instantly 
transported back to my high school days. Near my school, there is a simple beef noodle 


restaurant. Its delicious smell always tempted us to go there before evening classes. 


Being in the UK, though my recipe is not entirely traditional, it 
still helps with my homesickness. Each tasty bite brings me back 


to the familiarity of my homeland. Its like a comforting hug 


that reminds me of the special place in my heart for Taiwan. 


GARLIC PRAWNS = 


AND TOMATO RIGATONI esr 


XX PREP TIME : 10 MINS 


@ COOKING TIME : 20 MINS ane SERVINGS : 2 PEOPLE d BUDGET PER SERVING : £4.50 


One of the classics LA 


@ YOUR SHOPPING LIST 


TI 100g rigatoni pasta per serve TI 150g raw prawns TI 4 cloves of garlic 

TI 4 shallots TI 400g canned diced tomatoes TI 4tbsp of olive oil 

TI 1/2 tsp dried chilli flakes (_) Salt and pepper to taste CL) Dried parsley 
(Optional) (for garnish) 


Scan or click HERE to view shopping list 
And shop in your local supermarket 


2 INSTRUCTIONS 


. Finely chop some shallots and set them aside. 
. Thinly slice 4 garlic cloves and set them aside 


. Peel and devein prawns 


. Ina pot, cook the rigatoni pasta according to the package instructions 


until al dente. Drain and set aside. 


. In a large pan, heat some olive oil over medium heat. Add the thinly 


sliced garlic and finely chopped shallots, and sauté until they become 


fragrant and the shallots turn translucent. 


. Add the raw prawns to the pan and cook for about 2-3 minutes on 


each side until they turn slightly pink and are halfway cooked 
through. Remove the prawns from the pan and set them aside. 

In the same pan, add the canned diced tomatoes and dried chilli 
flakes (if using). Season with salt and pepper to taste. Stir well to 


combine the ingredients. 


5. Reduce the heat to low and let the sauce simmer for about 10-15 
minutes. 

6. Once the sauce has thickened, add the prawns back into the pan. Stir 
gently to coat the prawns with the sauce and let them heat through 
for a few minutes. 

7. Add the cooked rigatoni pasta to the pan with the prawns and sauce. 
Toss everything together until the pasta is evenly coated. Adjust the 


seasoning according to your taste preferences. 


PLATE Serve the garlic prawns and tomato rigatoni hot, garnish with some 
parmesan cheese and parsley if desired. 


“Put spice in everything and voila!” 


-- Tamanna Mishra Computer Scientist 


RECIPE THREE 


CARBONARA SPEED RUN 


XX PREP TIME : 15 MINS d COOKING TIME : 20 MINS ane SERVINGS : 2 PEOPLE — 8" BUDGET PER SERVING : £4.00 


Gonna get murdered by the Italians dd 


@ YOUR SHOPPING LIST 


TI 3 large egg yolks TI Salt and pepper to taste TI 50g grated parmesan 


TI 150g gammon steak diced [L) 2tbsp of butter (_) 200g spaghetti 
(100g per serving) 


C] 1 tbsp olive oil 


Scan or click HERE to view shopping list 
And shop in your local supermarket 


== INSTRUCTIONS 


1. In a bowl, whisk together 3 large egg yolks and 50g grated 
parmesan. Then set this aside. 
2. Thinly slice 3 cloves of garlic and set aside 


3. Dice gammon steaks into 1 cm dices and set aside 


dices into the pan. Cook them over medium heat until it browns. 

2. In a separate pot, add two tablespoons of salt and cook your 
spaghetti till al dente (firm to the bite), drain the water when it’s done, 
and save some pasta water for later. 

3. Add the drained pasta to the pan with the gammon over medium high 
heat. Add two tablespoons of butter. 


4. Add some pasta water to the pan 


| COOK 1. Add one table spoon of olive oil into a large pan then add gammon 


5. Remove the pan from the heat and quickly pour in the egg mixture. 
Toss or stir the pasta rapidly to coat it in the creamy sauce. 
6. If the sauce seems too thick, add a splash of the reserved pasta 


cooking water and mix again. 


PLATE Serve the carbonara, garnish with extra grated Parmesan if desired. 


ONE POT RECIPE FOUR 


CREAMY MUSHROOM PASTA 


XX PREPTIME: 10 MINS d COOKING TIME : 20 MINS ane SERVINGS : 2 PEOPLE — 8" BUDGET PER SERVING : £4.00 


N 
A little something for vegetarians :) 


YOUR SHOPPING LIST 


TI 200 grams of mushrooms, sliced (7] 2 tbsp olive oil C) 1/2 tsp salt 
TI 1/4 tsp black pepper TI 1/2 tsp dried basil C] 250m! mushroom soup 
TI 1/2 tsp chilli flakes TI 600m! water ( 100 grams pasta 


(Per serve) 


( 1 1/2 tsps mustard C] 1 1/2 tsps minced garlic 


O 100g grated cheese (any preferred type) 


Scan or click HERE to view shopping list 
And shop in your local supermarket 


2> INSTRUCTIONS 


1. lice the mushrooms and set them aside 


2. Grate the cheese of your choice into a bowl and set aside 


2. Add the sliced mushrooms and sauté for 2 to 3 minutes until they 
start to soften and turned brown. 

3. Season the mushrooms with salt, black pepper and stir to combine. 
Remove some mushrooms for garnish. 

4. If using wine, pour in the white wine to deglaze the pan and continue 
stirring for another minute or two until the wine evaporates. 

5. Add the mushroom soup and chilli flakes to the pan and stir well. 


6. Pour in 600ml water and bring the mixture to a gentle simmer. 


| CK. 1. Heat olive oil in a large pan over medium heat. 


. Add the pasta into the large pan and put the lid on for 10-15 minutes 


until 3/4 of the water is evaporated and everything is well coated. 


. Add mustard and garlic paste over the pasta in the large pan and stir 


to incorporate. 


. Turn off the heat and sprinkle the grated cheese over the pasta. Stir 


well until the cheese melts and the sauce becomes creamy. 


Serve the creamy mushroom pasta hot, adjust the seasoning if 


necessary. 


RECIPE FIVE 


HOMEMADE MUSHROOM SOUP 


XX PREP TIME 10 MINS — d COOKING TIME : 20 MINS ane SERVINGS : 3 PEOPLE d BUDGET PER SERVING : £3.50 


Before your pasta, have this... 


(3) YOUR SHOPPING LIST 


TI 70g unsalted butter ( 5 shallots, roughly chopped C.) 3 garlic cloves, minced 
a 1 tbsp plain flour C) 400g mushrooms (chestnut and closed cup mushrooms) 
C 1L hot vegetable stock CJ 4 tbsp single cream plus some for garnish 


a Some black pepper to serve (optional) 


Scan or click HERE to view shopping list 
And shop in your local supermarket 


== INSTRUCTIONS 


1. Cut the mushrooms in half, then thinly slice them. Set aside. 


2. Roughly chop the shallots and mince the garlic, put them in one 


container then set aside. 


2. When the butter is melted, add the shallots and garlic to the 
saucepan and sauté until they become soft and translucent. 

3. Add the chopped mushrooms to the saucepan and cook for 
approximately 4 to 5 minutes. They should start to release their 
moisture and shrink in size. 

4. Add plain flour to the pot and stir well. A paste should form in the pot. 

5. Gradually pour in the hot vegetable stock while stirring continuously. 


6. Bring the mixture to a boil, then let it cool down for 10 minutes. 


| COOK 1. Melt the butter in a large saucepan or a pot over medium heat. 


7. Use a blender or a food processor to puree the soup until smooth. 
8. Pour the soup back into the pot over low heat and slowly add in some 
single cream. 


9. Adjust seasonings with salt and pepper to your preferences. 


PLATE 1. Serve the mushroom soup hot, garnished with a drizzle of single 


cream and a sprinkle of black pepper if desired. 


2. Serve with some sour dough bread as well, it tastes amazing 


UNPR@FESSIGNAL 
REC)PE BOOK 


CHAPTER TWO 


BURGERS 


ONE SIDE 
THREE BURGERS 


E 


. Mutated Burger 
2. Tower Burger 
3. Earthquake Burger 


4. Homemade Chicken Nuggets 


E 


| 4 
\ 


= 1 large flat mushrooms Se 
= 50g shredded mozzarella 
cheese 


For the sauce: e 


—- 
-6— 
=o- 


BURGER ONE 


MUTATED BURGER 


XX PREP TIME: 15 MINS — e COOKING TIME : 25 MINS JA SERVINGS : 1 PERSON d BUDGET PER SERVING : £4.50 


YOUR SHOPPING LIST 


= 1 burger bun 
= 2tbs butter \ = 1 large egg yolk 
= 100g mince beef 
= {tbsp garlic powder 
= {tsp chilli flakes 
= {tbs salt 
= {tsp pepper 
= 1 Slice of American 
cheese 


= 3tbs olive oil 


= 1 slice lettuce 


2 teaspoon mayo 

1 teaspoon ketchup 

1/2 teaspoon lemon juice HERE tö: visu 

1 teaspoon mustard shopping list 

1 clove minced garlic And shop in your 
Sprinkle of salt and pepper local supermarket 


Scan or click 


INSTRUCTIONS 


| PREP | 1. Wash a large flat mushroom and season it with salt and pepper. Set it 


aside for later. 

2. Preheat your oven to 150 degrees. 

3. Wash one piece of lettuce thoroughly. 

4. In a mixing bowl, combine minced beef, salt, pepper, garlic powder, chilli 
flakes, and one large egg yolk. Mix well. 

5. Shape the minced beef mixture into a ball using your hands. Flatten it out 
on your hand. 

6. Take some shredded mozzarella cheese and place it in the centre of the 
patty. Gently bring the edges of the patty together to enclose the cheese, 


reshape it into a ball, and slightly press it down to form a patty shape. 


| COOK | 1. In a pan over low heat, add 2 tablespoons of butter and toast the burger 


E LES 


buns until they turn golden brown. Set them aside. 

Drizzle some olive oil in the pan over medium-high heat and sear the large 
flat mushroom until it becomes soft. Remove the mushroom from the pan, 
stuff it with mozzarella cheese, salt, and pepper, then place it in the 
preheated oven for 15 minutes. 

In the same pan, add 2 tablespoons of olive oil and sear the patty for 
about 3 minutes on each side. Place a slice of American cheese on top of 
the patty. Add approximately 50ml of water to the pan and cover it with a 


lid for about 30 seconds, allowing the steam to melt the cheese. 


In a small bowl, combine mayonnaise, ketchup, lemon juice, mustard, 


minced garlic, salt, and pepper. Mix well and set aside. 


Spread the prepared sauce on both the top and bottom burger buns. 
Place the lettuce on the bottom bun. 

Put the cooked patty on top of the lettuce. 

Add the cooked and cheesy mushroom. 


Finally, close the burger with the top bun. 


BURGER TWO 


TOWER BURGER 


XX PREP TIME: 15 MINS COOKING TIME : 25 MINS JA SERVINGS : 1 PERSON d BUDGET PER SERVING : £5.00 


YOUR SHOPPING LIST 


= 1 burger bun 
2tbsp butter \ 


= 2large egg yolk 

= 200g mince beef 

= 2tbs salt 

" 1tsp pepper 

= 1 Slice of American 
cheese 

= tbs olive oil 


= 1 whole onion 
= 2tbsp butter 


= 20g wild rocket 


3tbsp salad dressing A 


Scan or click 
HERE to view 
shopping list 
And shop in your 
local supermarket 


== INSTRUCTIONS 


| PREP | 1. Wash wild rocket leaves and season them with salt and pepper. Set it 

aside for later. 

2. Remove the skin of the onion and thinly slice them 

3. In a mixing bowl, combine minced beef, salt, pepper, and two large egg 
yolks. Mix well 

4. Divide the beef mixture into two 

5. Shape two minced beef mixture into two balls using your hands, and 
slightly press it down it to form a patty shape 


6. Season it again with salt and pepper on the surface 


Pa Aa WD 


. Heat 2 tablespoons of butter in a pot over medium-low heat. Add the 


thinly sliced onion and cook, stirring occasionally, until the onions become 
soft and golden brown. This will take about 15-20 minutes. Remove the 
caramelized onions from the pot and set aside. 

In a pan over low heat, add 2 tablespoons of butter and toast the burger 
buns until they turn golden brown. Set them aside. 

In the same pan, add 2 tablespoons of olive oil over medium-high heat, 
and sear the patties for about 3 minutes on each side. Place a slice of 
American cheese on top of one of the patty. Add approximately 50ml of 
water to the pan and cover it with a lid for about 30 seconds, allowing the 


steam to melt the cheese. 


Spread the salad dressing on both the top and bottom burger buns. 
Place the rocket leaves on the bottom bun. 

Put the cooked patty with the cheese on top of the lettuce. 

Add the patty without cheese. 

Add the sweet caramelised onions 


Finally, close the burger with the top bun. 


20 


21 


BURGER THREE 


EARTHQUAKE BURGER 


XX PREP TIME: 15 MINS d COOKING TIME : 20 MINS JA SERVINGS : 1 PERSON d BUDGET PER SERVING : £5.00 


YOUR SHOPPING LIST 


= 1 burger bun 
2tbsp butter P 


= 1 large egg yolk 
= 100g mince beef 
Er ‘ | = 2tbsp salt 
| ; a A = {tsp pepper 
1tbsp olive oil ~ e, = 1tsp garlic paste 
l " d e VM 1 = 50g cheddar cheese 
= 1 slice of tomato Poe = 50g mozzarella cheese 
= 1 piece of lettuce dead 
For the sauce: a 
= 2 teaspoon mayonnaise Scan or click 
= 1 teaspoon mustard HERE to view 
* 1/2 teaspoon ketchup shopping list 
= Sprinkle of salt and pepper And shop in your 


local supermarket 


= INSTRUCTIONS 


| PREP | 1. Wash one piece of lettuce thoroughly, pat it dry and season it with some salt 

2. Thinly slice a piece of tomato and season it with salt and pepper. Set aside. 

3. In a mixing bowl, combine minced beef, salt, pepper, garlic paste and one 
large egg yolk. Mix well. 

4. Shape the minced beef mixture into a ball using your hands. Flatten it out on 
your hand. 

5. Take some shredded cheddar cheese and place it in the centre of the patty. 
Gently bring the edges of the patty together to enclose the cheese, reshape 


it into a ball, and slightly press it down to form a patty shape. 


| COOK | 1. In a pan over low heat, add 2 tablespoons of butter and toast the burger 


E RO 


buns until they turn golden brown. Set them aside. 

Add 1 tablespoon of oil in the centre of the pan over medium-high heat, 
crack an egg into the pan and let it cook undisturbed. When the whites are 
set and the yolk is still runny, remove from the heat and season with salt 
and pepper. Set aside. 

In the same pan, add 2 tablespoons of olive oil and sear the patty for 
about 3 minutes on each side. Place mozzarella cheese on top of the 
patty. Add approximately 50ml of water to the pan and cover it with a lid for 


about 30 seconds, allowing the steam to melt the cheese. 


In a small bowl, combine 2 teaspoon mayonnaise, 1 teaspoon mustard, 


1/2 teaspoon ketchup, salt, and pepper. Mix well and set aside. 


Spread the prepared sauce on both the top and bottom burger buns. 
Place the lettuce on the bottom bun. 

Put the cooked patty on top of the lettuce. 

Add the sunny-side-up egg. 


Finally, close the burger with the top bun. 


22 


SOMETHING TO GO WITH YOUR BURGERS 


GOLDEN CHICKEN NUGGETS & 


XX PREP TIME: 15 MINS — COOKING TIME : 10 MINS ane SERVINGS : 3 PEOPLE d BUDGET PER SERVING : £3.50 


@ YOUR SHOPPING LIST 


TI 600g Chicken Thighs TI 5tbsp Corn Flour C) itbsp Salt 
C] 1tbsp pepper C) 300g golden breadcrumbs C) 2tbsp garlic powder 
C 750m! vegetable oil 


Scan or click HERE to view shopping list 
And shop in your local supermarket R 


rr pai 


2> INSTRUCTIONS 


| PREP | 1. Remove skins and bones from the thighs. 


2. Cut the chicken thighs into thin, small pieces, then set aside. 


3. Add 250ml vegetable oil and chicken thigh pieces into a blender then 
blend till you get a smooth mousse. 

4. In a bowl, mix chicken mousse and mix the corn flour, salt, pepper, 
and garlic powder. 

5. Use a spoon to measure the chicken mixture into similar portions, 
form them into balls and flatten them into a nugget shape. 

6. Place the breadcrumbs in another shallow bowl or plate. 


7. Coat nuggets with breadcrumbs, then set aside. 


1. Heat the vegetable oil in a large frying pan or pot over medium heat. 


Make sure there is enough oil to fully submerge the chicken pieces. 

2. Once the oil is hot (around 180°C), carefully add the breaded nuggets 
to the pan in small batches. Do not overcrowd the pan. 

3. Fry the chicken nuggets for about 4-5 minutes, or until they turn 
golden brown and are cooked through. 


4. Flip them occasionally to ensure even browning. 


23 


PLATE 1. Remove the cooked chicken nuggets from the oil and transfer them 
to a paper towel-lined plate or baking sheet to drain any excess oil. 
2. Repeat the frying process with the remaining coated chicken pieces 


until they are all cooked. 


E HMM, | GOTTA SAY... 


To be frank, | created this recipe by accident when | was trying to make a 
filling for chicken ravioli. However, it didn't turn out that great, so | decided to 
try frying the filling instead. Surprisingly, it turned out VERY delicious. It 
actually reminds me of the chicken nuggets they serve at MOS Burger (a fast- 
food restaurant chain from Japan). | couldnt find those nuggets in Sheffield, 


I'm really happy that | made this dish. 
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Seafood Risotto 


RECIPE ONE 


SEAFOOD RISOTTO 


XX PREP TIME : 15 MINS COOKING TIME : 30 MINS JU SERVINGS : 3 PEOPLE d BUDGET PER SERVING : £3.50 


People go "Mmm" every bite till the 7 
whole plate is finished 


@ YOUR SHOPPING LIST 


UO 10 grams of unsalted butter C) 300 grams of seafood mix or any seafood of choice 
TI 5 cloves of shallots, thinly diced (_] 100 grams of mushrooms C.) 3tbsp Olive oil 
O Salt and pepper to taste C) 300 grams of arborio rice (100 grams per serving) 
m 5 tsps Garlic powder C) 50g Fish stock cubes or any stock of your choice. 


(or minced garlic) 


Scan or click HERE to view shopping list 
And shop in qour local supermarket e. 


2> INSTRUCTIONS 


1. Boil a pot of hot water (approx. 1L) and add the fish stocks into the 


2. Thinly dice shallots into small cubes, then set aside 


3. Cut mushrooms in half and slice them thinly, set aside. 


hot water till completely dissolved. Then set aside in low heat. 


1. Heat the pan and drizzle some olive oil 

2. Add the seafood mix (or your choice of seafood) to the pan and 
cook until the seafood is lightly cooked through. This should take 
about 2-3 minutes. It is important not to fully cook the seafood to 
avoid overcooking them. 

3. Remove the seafood from the pan and set it aside temporarily. 

4. Add diced shallots and mushrooms into the pan and let it sauté for 
2-3 minutes. 

5. In the same pan, drizzle some extra olive oil and add the risotto rice 


and stir it around to coat it with the remaining oil and shallot mixture. 
2 


6. Cook for about 4-5 minutes or until the rice grains become slightly 
translucent. 

7. Reduce the heat to medium and slowly add some of the fish stock 
(or any stock of your choice) to the pan while stirring continuously. 

8. Allow the rice to absorb the liquid flavours adding more stock. 
Repeat this process until the rice is cooked al dente, which should 
take approximately 20-25 minutes. 

9. When the risotto is almost done, you can season it with garlic 
powder or minced garlic, salt, and pepper according to your taste 
preferences. 

10.Return the cooked seafood to the pan and gently fold it into the 
rice. 

11.Once the risotto is cooked to your preferred consistency (creamy 
and tender but still retaining a slight bite). Cook for an additional 2- 
3 minutes, allowing the flavours to meld together and the seafood 


to warm up and cook through. 


PLATE 1. Serve the seafood risotto hot, gently pat the bottom of the plate to 
allow the risotto to spread out evenly. 


RECIPE TWO 


MUSHROOM RISOTTO 


29 


XX PREP TIME : 10 MINS 


One of the few vegetarian dishes | will accept 


YOUR SHOPPING LIST 


@ COOKING TIME : 35 MINS ane SERVINGS : 2 PEOPLE d BUDGET PER SERVING : £3 


( 1 egg yolk (1 per serving) C] 200g Mushroom (_) 3 tbsp of double cream 
( Salt and pepper to taste TI 2tbsp olive oil ( 4 shallots 
C] 15g Vegetable stock cube C) 200 grams of arborio rice (100 grams per serving) 


(Or chicken stock) 


ZZ INSTRUCTIONS 


ile 


Scan or click HERE to view shopping list 
And shop in your local supermarket 


To prepare the stock, dissolve the vegetable stock cube (or chicken 
stock cube) in 1 litre of boiling water. Keep the stock warm on low 
heat. 

Meanwhile, slice the mushrooms, chop the shallots thinly and set 


them aside. 


In a large pan, heat some olive oil over medium heat. 


. Add the sliced mushrooms to the pan and cook until they start to 


brown and release their moisture. Remove a few mushroom slices for 
garnish later if desired. 

In the same pan, add the finely chopped shallots and sauté until they 
become translucent and fragrant, add salt and pepper to season the 
mushrooms and shallots. 

Add the arborio rice to the pan and stir well, ensuring that each grain 
is coated with oil. Cook for a minute or two until the rice becomes 


slightly translucent. 


5. Turn the heat down to medium heat and begin adding the warm stock 
to the pan, one ladleful at a time, stirring constantly. Repeat this 
process for about 20-25 minutes or until the rice is cooked al dente 
(firm to the bite). 

6. Once the rice is cooked, add the cooked mushrooms back to the pan 
and stir them in. 

7. Stir in the double cream and slightly adjust the flavour with salt and 
pepper. 

8. Once the risotto is cooked to your preferred consistency (creamy and 
tender but still retaining a slight bite). Cook for an additional 2-3 


minutes, allowing the flavours to meld together. 


A 


Serve the seafood risotto hot, gently pat the bottom of the plate to 
allow the risotto to spread out evenly. 
2. Add one raw egg yolk in the middle of the risotto, and lightly season it 


with pepper and salt. 


WOH... BY THE WAY 


For mushroom choices, | used half chestnut 
mushrooms and half closed-cup mushrooms. 
However, if you’re looking for more texture and 
flavours, you could go with other kinds such as 
shiitake — mushroom, oyster mushroom, 
chanterelle mushroom, etc. After sauté 
mushrooms and shallots, you could also add 
some white wine to deglaze the pan, it also 


adds extra flavour to the dish. 


RECIPE THREE 


CHICKEN KATSU CURRY RICE | 


XX PREP TIME: 10MINS — d COOKING TIME : 25 MINS ane SERVINGS : 2 PEOPLE d BUDGET PER SERVING : £3.00 


EI 


Stop spending 10 pounds for this EE N 


YOUR SHOPPING LIST 


TI 2 chicken breasts (1 per serve)  ({] 150g corn flour C] 1 egg, beaten 

O 2tbsp dark soy sauce C) 1 cup panko breadcrumbs C) Salt and pepper, to taste 
C 750m! Vegetable oil, for frying II? onion, thinly sliced C.) 700m! water 

O 2 Japanese curry cube O 200g Cooked rice (100g per serve) 


Scan or click HERE to view shopping list E 
And shop in qour local supermarket 


2> INSTRUCTIONS 


| PREP | 1. Cook your rice first if needed 


2. Peel and thinly slice the onions, then set aside. 


3. Butterfly the chicken breast by slicing horizontally through the thickest 
part of the chicken breast 

4. Beat an egg with dark soy sauce. 

5. Prepare three stations (as shown) in the order of corn flour, egg 
mixture, and breadcrumbs. 

6. Season the chicken breasts with salt and pepper. Cover each 
chicken breast in corn flour, dip it in the beaten eggs, and then coat it 
with panko breadcrumbs. Press the breadcrumbs onto the chicken to 


ensure a good coating. 


© % © 


Corn Flour Egg mixture Panko Breadcrumbs 


1. Heat vegetable oil in a pot over medium heat (180 degrees). Fry the 
breaded chicken breasts until golden brown and cooked through, 
about 5 minutes per side. 

2. Ina pan, add sauté the sliced onion with some olive oil over medium 
heat, about 5 minutes. 

3. Add 2 cups of water to the pan and bring it to a boil. 

4. Add Japanese curry cubes to the pan. Stir to dissolve the cube, the 
sauce should be thickened after a couple minutes. Adjust the 


consistency with some water if preferred. 


PLATE 1. Slice the chicken into strips. 


2. Add rice onto one side of the plate, and pour curry sauce on the 


other side. 
3. Add sliced chicken 


ER HMM, | GOTTA SAY... 


When arriving in the UK, | never expected missing this dish, but Let's Sushi changed my 


perception. However, the downside was it is too expensive 


Thankfully, making this at home is surprisingly affordable. You should defo give it a try. 


You might find newfound appreciation for this delicious, budget-friendly dish. 
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RECIPE FOUR 


KIMCHI EGG FRIED RICE 


XX PREPTIME: 10 MINS — COOKING TIME : 15 MINS ane SERVINGS : 2 PEOPLE d BUDGET PER SERVING : £2.50 


Simplicity + Deliciousness = 


(3) YOUR SHOPPING LIST 


TI 200g leftover cooked rice TI 100g kimchi, chopped TI 709 diced bacon 

(100 per serve) 
( 2 tbsp vegetable oil ( 1 tbsp sesame oil TI 2 cloves garlic, minced 
TI 2 tbsp soy sauce C) 1 tsp MSG ( Salt and pepper to taste 
O 2 large eggs C) 5 green onions, finely chopped (separate white and green parts) 


Scan or click HERE to view shopping list 
And shop in qour local supermarket 


== INSTRUCTIONS 


1. Chop 5 green onions and separate the white and green parts, set 


aside. 


2. Thinly mince 2 cloves of garlic 


fat is rendered and the bacon becomes crispy. 

2. Push the bacon to one side of the pan and add the sesame oil to the 
cleared area. Add the sliced garlic and the white parts of the green 
onions, and sauté until they become fragrant. 

3. Add the chopped kimchi to the pan and stir-fry for a few minutes. 

4. Add two eggs and scramble them in the pan to mix up with the rest of 
the ingredients. 

5. Add the leftover cooked rice to the pan and break up any clumps 


| COOK 1. Add the diced bacon to a pan over medium heat and cook until the 


using a spatula. Stir-fry the rice for a few minutes until well combined. 


SS 


D 


Drizzle soy sauce and sesame oil around the pan, and mix well. 


7. Use shit loads of MSG cause why the fuck not 


8. Add the green parts of the chopped green onions and give it a final 


stir. 


Remove from heat and serve the kimchi fried rice hot. 


. Garnish the fried rice with some more chopped green onions. 


“Kimchi” 


-- Jihye Bae From Korea 


(And finally...) 


ALL 


DESSERTS 


“What goes up must come down" 


-- Merlin Reeves-Dyer Pretty sure he meant the rocket 


1. Mochasm Cupcake 
2. Chocolate Mousse 
3. Brownie Cups 


4. Chocolate Lava Cake 


RECIPE ONE 


MOCHASM CUPCAKE 


57 


XX PREP TIME : 15MINS COOKING TIME : 15 MINS JU SERVINGS : 12 CAKES 8" BUDGET PER SERVING : £0.5 


Insanely delicious dd 


@ YOUR SHOPPING LIST 

TI 125g all-purpose flour (_) 259 cocoa powder TI 120m milk 

TI 1/4 tsp salt ( 1 tsp baking powder (_) 60m! vegetable oil 
UO 150g granulated sugar CJ 1/4 tsp baking soda CJ 1 large egg 

TI 1 tsp vanilla extract (_) 4 tbsp instant coffee powder 


O 50g melted dark chocolate (for pouring over the cupcakes) 


V/ 


Scan or click HERE to view shopping list 


2 INSTRUCTIONS And shop in your local supermarket 


© p CE 


. Preheat your oven to 180°C and line a muffin tray with cupcake liners. 


In a cup, pour in 50ml boiled (100 degrees) water and add in instant coffee powder 
and still till dissolve. 

In a mixing bowl, whisk together the flour, cocoa powder, baking powder, baking soda, 
salt, and granulated sugar 

In a separate bowl, combine the milk, instant coffee, vegetable oil, egg, and vanilla 
extract. Whisk until well blended. 

Pour the wet ingredients into the dry ingredients and stir until just combined. Be 
careful not to overmix; a few lumps are okay. 

Divide the batter evenly among the cupcake liners, filling them about 2/3 full. 

Bake for approximately 15-18 minutes. 

Remove the cupcakes from the oven and let them cool in the tray for a few minutes. 
Once the cupcakes are cooled, melt the dark chocolate in a heatproof bowl either 


over simmering water or in the microwave. 


10.Spoon or pour the melted chocolate over the cooled cupcakes, allowing it to drip 


down the sides. 


11.Let the chocolate set before serving. 


RECIPE TWO 


CHOCOLATE MOUSSE 


XX REST TIME: 120 MINS d COOKING TIME : 20 MINS JU SERVINGS : 2 PEOPLE d BUDGET PER SERVING : £2.50 


G) YOUR SHOPPING LIST 
TI 100g milk chocolate TI 100g dark cooking chocolate C) 3 gelatine leaves 
TI 200m! heavy cream TI 2 tbsp caster sugar TI 2 egg yolks 
TI 2 egg whites ( 1 tsp vanilla syrup or extract 
Scan or click HERE to view shopping list 
And shop in your local supermarket 
= INSTRUCTIONS 


Oe 


. Chop milk chocolate and dark chocolate into small pieces and melt them in a 


heatproof bowl over simmering water or in the microwave. Stir until smooth and set 
aside to cool slightly. 

Meanwhile, soak the gelatine leaves in cold water for about 5 minutes 

Heat 50ml of heavy cream over medium heat and stir in gelatine leaves till they melt 
In a mixing bowl, whip the heavy cream until it reaches soft peaks. Set aside. 

In the heatproof bowl with melted chocolate, add in the egg yolks with some sugar, 
and whisk till smooth 

Gradually pour the cream and melted gelatine mixture into the chocolate mixture, and 
stir till smooth. 

In another clean mixing bowl, whip the egg whites until they reach soft peaks. 
Gradually add the caster sugar and continue whipping until stiff peaks form. Then, 


gently fold in the vanilla syrup or extract. 


. Gently fold the whipped egg whites into the chocolate mixture using a spatula. Be 


careful not to overmix. 
Next, fold in the whipped cream, again being gentle to keep the mousse light and 


fluffy. 


10. Divide the chocolate mousse mixture into two serving glasses or bowls. Refrigerate 


for at least 2 hours or until set. 
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RECIPE THREE 


BROWNIE CUPS 


ES 


XX PREPTIME: 10 MINS — 8e COOKING TIME: 15 MINS ane SERVINGS : 3 PEOPLE — 8° BUDGET PER SERVING : £1.50 


@ YOUR SHOPPING LIST 


TI 1 large egg C) 1 egg yolk TI 50g all-purpose flour 
TI 110g milk chocolate TI A splash of white wine (optional) (7] 10g sugar 
C A pinch of salt CJ 50g unsalted butter, plus greasing 


ZZ INSTRUCTIONS 


— 


Scan or click HERE to view shopping list 
And shop in your local supermarket 


. Preheat your oven to 220°C. Grease the ramekins with butter. 


In a heatproof bowl, melt the milk chocolate and unsalted butter together. You 
can either do this over a pot of boiling water or microwave. 

In a separate bowl, whisk together the egg and egg yolk until well combined. 
Gradually add the whisked eggs into the melted chocolate and butter mixture, 
stirring continuously until fully incorporated. 

Add the all-purpose flour, sugar, splash of white wine (if using), and a pinch of 
salt to the chocolate mixture. Stir well until the batter is smooth and no lumps 


remain. 


. Divide the batter evenly among the greased ramekins, filling them only about 1/2 


of the way to allow room so it forms into a cup. 

Place the filled ramekins onto a baking sheet and bake in the preheated oven 
for about 9 minutes. Keep a close eye on them, as the baking time may vary 
depending on your oven. 


Release the brownie cups from the ramekins onto a plate. 


8. Add some whipped cream or a scoop of ice cream into the cup 


RECIPE FOUR 


CHOCOLATE LAVA CAKE 


XX PREP TIME 10MINS — COOKING TIME : 15 MINS ane SERVINGS : 2 PEOPLE d BUDGET PER SERVING : £1.50 


Ooey Gooey dd 


@ YOUR SHOPPING LIST 


TI 100g dark chocolate C 100g unsalted butter TI 2 large eggs 
TI 2 large egg yolks (_) 60g granulated sugar TI 409 all-purpose flour 
TI Pinch of salt TI 1tbsp instant coffee powder TI 1tsp vanilla syrup 


Scan or click HERE to view shopping list 
And shop in your local supermarket 


INSTRUCTIONS 


ih 


— 


. Preheat your oven to 200°C. Grease four ramekins or oven-safe cups with butter or 


cooking spray. 


N 


. In a heatproof bowl, break the dark chocolate into pieces and add the unsalted butter. 

3. Melt the chocolate and butter over a pot of simmering water or in the microwave. 

4. In a separate bowl, whisk the eggs, egg yolks, coffee powder, vanilla syrup and 
granulated sugar until well combined. 

5. Slowly pour the melted chocolate mixture into the egg mixture while continuously 
whisking. Mix until smooth and well combined. 

6. Add in the all-purpose flour and add a pinch of salt. Fold the dry ingredients into the 
chocolate mixture until just combined. Be careful not to overmix. 

7. Divide the batter equally among the prepared ramekins or cups, filling each about 3/4 full. 

8. Place the ramekins on a baking sheet and bake in the preheated oven for approximately 
12-14 minutes. The edges should be set, but the centre should still be slightly soft. 

9. Invert each ramekin onto a serving plate. The cakes should easily slide out. Dust with 
powdered sugar and garnish with fresh berries if desired. 

10.Serve the chocolate lava cakes immediately while they are warm, with the centre still 


gooey. 
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Hi again ;) 


You have reached the end of my first recipe book. Putting this book together was a rollercoaster 


ride. It literally took me four months of brainstorming and designing. 


But let me tell you, I am really, really proud of this book. More than anything else, I hope you had 
loads of FUN in the kitchen. 


So, what's next, you ask? Well, stay tuned... because the next one is already in the works! 


Sincerely, 


Thank you for assisting me in completing this book 


To those who helped to taste & refine my recipes 


My family (Earthquake Burger, Mushroom Risotto), Sobhy (Taiwanese Beef Noodles, Seafood 

Risotto, Earthquake Burger), Jihye Bae (Garlic Prawns and Tomato Rigatoni, Carbonara Speed 

Run, Brownie Cups, Chocolate Mousse, Kimchi Fried Rice), Vedika (Creamy Mushroom Pasta, 
Mushroom Risotto, Mochasm Cupcake), Merlin Reeves-Dyer (Taiwanese Beef Noodles, Mutated 


Burger), Max Lithman (Taiwanese Beef Noodles) 


THIS BOOK IS DEDICATED TO MY BELOVED GRANDMOTHER 
WHO LEFT US IN 2020 
HER DELIGHTFUL DISHES WILL FOREVER WARM MY HEART 
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